
Biosafety 
protocols 
COVID-19



At Exportquilsa we are aware of all the 
consequences that COVID-19 has brought to the 
entire world, which is why we are even more 
committed to protecting the health and safety of 
our collaborators and sending products abroad 
with the highest quality and safety standards. 

We have implemented a series of protocols with 
strict biosafety measures when entering and 
leaving our facilities.
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• Source:

• Note:

Selecting a new collaborator

The medical department is in
charge of carrying out the
different medical tests and one of
them is the COVID-19 quick test
in order to guarantee that the
worker is in good health.

Once the candidate is hired,
he/she is given the respective
protection equipment and the
biosafety standards manual to
be complied with within the
company.

PCR tests are carried out on 
all our workers who are 
directly handling the product, 
this includes periodic tests to 
ensure that the personnel are 
fit to work.
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PCR tests are carried out on all 
our workers who are directly 
handling the product.
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Signage has been placed in
all areas in order to comply
with distancing and avoid
crowds.

Upon arrival at the facilities, we
have the disinfection of our
employee express route buses on
all shifts.

The medical department is
responsible for taking the
temperature of each collaborator

Control at the entrance of the 
facilities
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At the entrance the personnel carries out
deep hand washing.

Hand washing area
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The personnel passes through the disinfection tunnel, where any kind of virus or bacteria

that is found attached to their clothing is eliminated and, finally, antibacterial gel is

provided for proper hand disinfection.

Disinfection Tunnel
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The entrance to the process
plant is carried out in an
orderly manner and keeping a
distance.

Control at the entrance of the 
process plant

All personnel are wearing the
appropriate protective equipment,
which is constantly changed to
safeguard contact with the
product.

There is a sanitary filter
where the staff mandatorily
washes and disinfects their
hands.
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The medical team randomly

takes the temperature of the

workers in different areas,

monitors and controls the

correct use of biosafety tools

Control at the entrance of the 
process plant

The distance that must be

adopted between each worker

and is 1.5 mts.

Signage has also been placed

in bathrooms and changing

rooms to strengthen our safety

and health culture.
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There is authorized staff who is 

in charge of directly handling the 

product, if necessary, with the 

respective use of gloves. 
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Standardized Sanitation 
Operating Procedures

Our packaging suppliers deliver contact

surface analysis certificates on all their

material upon our reception.

These materials are located in

warehouses that are in optimal

conditions.
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Standardized Sanitation 
Operating Procedures
Disinfection protocols for 
packaging

Disinfection protocols for external and internal packaging have been strengthened before

entering the process in order to ensure food safety.
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Standardized Sanitation 
Operating Procedures
Bin Waashing

In the raw material reception area, the respective bin washing is carried out in order to eliminate any

external organisms before entering the hopper, all the bins used internally during the process remain

inside the plant and are constantly being washed.
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Standardized Sanitation 
Operating Procedures

Disinfections and Fumigations
(principal areas)

Daily fumigations and internal disinfections are carried out in all areas

of the company, including: main gate, administrative offices,

bathrooms, changing rooms, medical department, cafeteria, the

areas surrounding the processing plan.
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Standardized Sanitation 
Operating Procedures
Disinfections and Fumigations
(containers)

Daily fumigations and internal disinfections are carried out

inside and outside of the containers, which guarantees that

the product is free of any kind of virus or bacteria.
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“ It is our duty to guarantee 

fresh and safe products are 

sent to all tables in the world”
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Standardized Sanitation 
Operating Procedures
Disinfections and Fumigations
(external areas)

We have an external pest control company that reinforces the activities carried out by our 
internal cleaning staff. 
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Standardized Sanitation 
Operating Procedures
Social Distancing 
(Cafeteria)

• The entrance to the cafeteria is carried out in an orderly
manner and keeping a distance.

• The distance that must be adopted between each worker
and is 1.5 mts.
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Standardized Sanitation 
Operating Procedures
Communications

We have reinforced the dissemination of biosafety protocols

through different media such as: mailing, bulletin board

publications, educational videos and social networks.



20

Standardized Sanitation 
Operating Procedures
Print Communications
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Standardized Sanitation 
Operating Procedures
Social Responsability

We have provided them with financial help

to buy laptops so that their children can

study online

We have implemented different programs that benefit their homes 

We have delivered bonuses and

food baskets to the their families.
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